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covers the Indian through 
his art, culture, lifestyle, 
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into the life of Indians 
from an angle uncovered 
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to immerse yourself into 
an entirely different 
culture. 
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Editorial: 
July Meaning «¢ 


Symbolism 
= Indira Srivatsa 








Sunny July symbolic meaning signifies summer and all of its radiant glory in the Northern 
Hemisphere. As a child, school is now out and the long days of light are filled with outdoor 
play, swimming, and all sorts of fun. Summer is a time for outdoor parties and activities, as 
well as vacations to the beach. 


The warm temperatures that we experience in July provide us with the weather conditions 
we need to reconnect with nature. In fact, July reports as the warmest month of the year in 
the Northern Hemisphere. People take this opportunity to go hiking, camping, and swimming 
at the beach. By contrast, in the Southern Hemisphere, July equates to January (the coldest 
month of the year) and the middle of winter in the North. 
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Editorial: 
July Meaning «¢ 
Symbolism 





= Indira Srivatsa 





July is a month for reflection and meditation in the middie of cold, dark winter. Although 
many countries have holidays unique and specific to them during this month, July is more of a 
celebration of the season. As such, its symbolism is vast. 


» July Symbolic Meanings: 

As with most other months, July was named by the ancient Romans. However, it is somewhat 
unique in that it is not named after a god or goddess. By contrast, the Roman Senate named 
this month after General Julius Caesar, as he was born during this month. 
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Editorial: 
July Meaning «¢ 


Symbolism 
= Indira Srivatsa 








Before him and his famed escapades, July was actually called “Quintilis”. This was Latin for 
“Fifth”- July was the Fifth month in the ten month calendar before January and February 
were added by Numa Pompilius in 713 B.C.. Until then, the month was governed by the Roman 
deity Jupiter, god of light and sky. This makes perfect sense, as the days of July are ripe with 
day light. 


) Birthstone Symbolic OF July: 

Ruby: 

People born in July can claim the ruby as their birthstone. This fits in with the theme of 
regality and boldness. However, the ruby is also connected with contentment and joy. These 
feelings are Synonymous with summer, making this semi-precious ruby stone perfect as a sign 
of July. 
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)) Flowers Associated With July Symbolism: 

Although the temperatures are sizzling hot, flowers are still in Full bloom during this month - 
as long as it rains enough, of course. July is symbolized by two beautiful flowers: the Larkspur 
and the Water Lily. 


Editor - ATO Z INDIA 
editor.indira@gmail.com 
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Micro Story, 
Excitement: 
Just for 
leisun@gand 
mind nett aa 











Once, Swami Vivekananda was climbing 
the Himalayan Mountain to reach a 
temple situated at the top of it. It was a 
long path. He encountered an old man 
who was sitting at the side of the 
pathway. He looked very tired. 


The old man told the saint that the 
pathway was very long. It was very 
hard for him to finish and he was unable 
to move even a step forward. His heart 
was trembling. 


Swami Vivekananda listened patiently 
to what the old man said. He told the old 
man to look below the pathway that he 
has crossed. He asked him to ‘Be Proud’. 
He asked him to climb futher up so that 
the remaining path will also come under 
his feet. 


Hearing this, the old man got energised. 
He started to climb along with Swami 
Vivekananda. 
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Dandiya 


- Indian Classical Dance 


)) Dandiya Dance at Navra 
‘Dandiya’ or ‘Dandiya Rag 
performed during the ti 
its origins in Gujarat. 
comprises of bamboo stick 
colors, women are dressec 


attires called chaniya choli WHE” bane | o¢ 
dupattas, while men wear sherwani or kurta 


pyjama. The performers strike the w6ode> 


sticks in rhythmic beats, and a decemer 


Standing in the center of the circle 
commands the rhythm of the dance. People 
assemble in two circular formations, with 
the inner circle moving in a clockwise 
direction, and the other circle moving in the 
opposite direction. Though often clubbed 
with another dance form called ‘Garba’, it 
differs from Garba. The celebrations start 
after the performance of the ritual of 
‘aarti’, whereas Garba is performed prior to 
it. 


= Chandra 















) Origin € History: 

Originally performed in honor of Goddess Durga, the 
dance form represents a battle between the demon 
Mahishasura and the Goddess. Another legend states 
that the dance form originated from Krishna §& 
Radha’s ‘raas leela’, hence the name ‘Dandiya Raas’. 
Also, it was earlier performed only by men, who 
sometimes used swords instead of sticks in the dance 
performance. 
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) Person A: Why have you folded the paper 
and kept it on the table? 

Person B: Didn't you tell me to shorten my 
writing, open and see, the paper is short! 





) Maari: My friend has lost his ‘Nanayam’. 
Roshan: Then what happened? 

Maari: | found it on the floor and gave it to 
him! 





)) Gupta: Why have you put mask to 
your hen? 

Gaurav: To prevent it from getting 
bird Flu! 
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)» Mother: | asked you to buy Big Onions, 
why did you buy small Onions? 

Son: Because, it is difficult to peel the skin 
of small Onions! 





» Person A: If you knock the door of a 
house where a person sleeping, will he open 
the door or window first? 

Person B: Door! 

Person A: No, he will open his eyes First! 





» Person A: In my dreams, while ! was 
watch the cellphones it suddenly got 
switched of F! 

Person B: You wouldn't have charged it! 





A TO Z INDIA @ JULY 2020 @ PAGE 18 










Cuisine of 
Kerala: 
Traditional Kerala 
Food & Dishes 





= Sankar 





)) Top 10 Foods to try in Kerala: 
This Southern region of India is a haven of tranquil backwaters, serene beaches, exotic wildlife and lush 
mountains. It’s also home to its own unique and colourful cuisine... 


Foreign influence on the cuisine of Kerala is marked, with each religion from Muslims to Syrian 
Christians developing their own cuisine and style of preparation. The Moplah cuisine of the Malabar 
region has a distinct flavour, borrowed from the traders who regularly visited the region. Kerala cuisine 
has an abundance of coconut, rice, tapioca and spices like black pepper, cloves, cinnamon and ginger. The 
Portuguese introduced cassava, now widely eaten in Kerala. The region is also famous for its Sadhya, 
served at the Hindu festival Onam and consisting of boiled rice and a host of vegetarian dishes on a 
banana leaf. Kerala cuisine also features a lot of sea food like fish, prawns, mussels and crabs because 
of its long coastline. 
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Cuisine of 
Kerala: 
Traditional 
Kerala Food 
© Dishes 


Kerala Tea 








Don't leave Kerala without trying... 

) Puttu and kadala curry: 

This is a breakfast staple eaten all over 
the state. Puttu is a cylindrical steamed 
rice cake cooked in a mould with grated 
coconut. It's usually served with kadala 
curry, a dish of black chickpeas made 
with shallots, spices and coconut milk, 
that can also be served with ripe 
bananas and grated coconut. 


) Appam with stew: 

Appam is a Keralan staple made from 
fermented rice flour and coconut milk. 
It’s similar to a thin pancake with crispy 
edges. These crepe-like bowls are made 
from fermented rice flour, Coconut milk, 
coconut water and a little sugar. Ishtu 
or stew is a derivative of the European 
stew and consists of coconut milk, 
Cinnamon, cloves and shallots, eaten 
with appams. The stew may also feature 
mango pieces, vegetables, chicken or 
lamb. The addition of aromatic whole 
Spices, ginger and fresh coconut milk ° 
enhance the natural flavor of the > ee 
vegetables. The crucial ingredient is a 
fresh coconut milk, which lends a sweet U YMA 
flavor. 
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) Erissery or pumpkin and lentil curry: 
This is a popular curry in Kerala, made 
~ from either raw plantains or sliced 
yams. It also usually includes slightly 
“— sweet pumpkin that has been boiled in 
; Poa _ water with salt, chillies or pepper, dried 
SNe x Aentils, grated coconut, turmeric powder, 
umin seeds and garlic, served on a bed 
3 ~of rice. It appears on most menus at 
—— religious festivals like Onam. 








_ ) Palada payasam (dessert): 
A sweet rice kheer prepared with 
palada is a delicacy made in almost all 
Kerala households during the festival of 
Onam and many other special occasions. 
There are many variations of _ it, 
eran the traditional recipe uses only 
2 basic ingredients like rice ada, milk, 
Za = Sugar and ghee. Rice ada is easily 
, available in Indian Kerala grocery stores. 





» Thalassery biriyani: 

A rice biriyani is the most common dish 
of the Muslim community. Thalassery 
: sea port was a centre for the export of 
““z-spices where European, Arab and 
— Malabar cultures came together and 
~ influenced the cuisine. Thalassery 
biriyani uses a unique, fragrant, small- 
grained, thin rice variety named kaima. 
The biriyani masala and cooked rice are 


Cuisine of Kerala: 


E Traditional Kerala Food ¢ Dishes 
= Sankar 





arranged in layers inside the dish. Meat | 
is cooked with the masala on a low heat = 2 
and layered with rice before the lid of “ 
the container is sealed with dough. Hot” “Ba 
coal or charcoal is then placed above the 


lid. 


















» Fish moilee: (ls 
A famous Keralan fish stew made with= Wg | 
coconut milk, which is a typical Syrian . | 
Christian delicacy. The curry is usually— = “a 
prepared in a traditional manchatti— = 
(earthen vessel) and stews lightly fried 
fish in coconut milk, and spices Ax 
turmeric, pepper, cinnamon and clo es 
along with fresh green chillies to give it 
a tangy taste. The fish (usually king 7A 
or seer fish) is marinated with oil, 

turmeric, red chili peween lemon juice 


used in the curry. 
) Banana fritters (dessert): 


banana fritters tha feature 7 @ 
traditional tea time snack. They're 
available throughout Kerala and are  .- 
simply ripe bananas coated with plain == = 
flour and deep-fried in oil. 


Have you sampled authentic South 
Indian cuisine? We'd love to hear you! 
















Short Story: 
Abhimanyu 





From Dwaraka, Krishna 
and Balarama went 

to Indraprastha to 
conduct Arjuna and 
Subratha's marriage. 


Few years passed..... | “On 
born to Subratha. | - You are a brave | 


Let us a af heart's wife, you 
Je ive tine Tom 4 om have also given birth 
a oer J =| to a braveheart. This 
name Abhi- he boy's fame will 


manyu ae by ke fy ig a — : prevail throughout | 








: Due to Saguni's 
cunning nature, 
Pandavas went 





Sharpen your | 


to the forest... eyesight..... 
Subratha grew Bring the 
Abhimanyu like a string near 


lion. your ears.... 








Short Story: 


Abhimanyu 





During his young age itself, Abhimanyu 
became equal to his father in battle skills. 












Ab! Even in <> (= 

sword fight ss 
you became 
great! 





will father 
come? 









He had went to Vi 
the forest todo | 
/ meditation to 
» get some boons. / 


y Subratha, Pandavas 
are in Viradra nation! 
Go immediately with 

Abhimanyu! 











Viradra 





2 nation's ruler has 
agreed to give her 
daughter to 
= ie Abhimanyu! J 
oe > -  - > 


a ee = es 


7 Se : —_ = ———————_———————————]___ ae — 


ie | 
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Short Story: 
Abhimanyu 


=") Uthra and Abhimanyu got married in a grand manner 


be 
. & 


omy alle r 


Hey Pandavas, 
this marriage has 
made you forget 

the insult made by 
.. Gauravas to you? 















After marriage, Pandavas started 
preparing for the war...... 


y Dear Krishna, 

( you are our Friend, j 
do we have any 

Us more problems? 


t 
a 


Abhimanyu, today | SN | 
will teach you have to destroy), ail 
\ Padma battle formation..... 
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| fj a _ 
Arjuna began teaching Abhimanyu 

} about battle techniques and | 

Padma battle formation. 





They will keep the King in _ 
the middie, and Commanders in . 
Red Dress will surround him to 

prevent the King from dying. 
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Short Story: 
Abhimanyu 





Then... 


V7 Aobimany youlhave . 
learnt both the Padma 
Battle formation breaking 
\. method and escaping 

from it! 







Lord! From | 
Hastinapura messengers | 
have come, Dharmar has 

called you immediately! 


V 





in Kurushethra, the war had started In the 13th day of war, Dhrona set 
between Pandavas and Gauravas, the Gaurava force in Padma battle formation 
Krishna chose justice path and helped | Duriyodhana, don't 
Arjuna. | be afraid! The Pandavas 


SS | can't break my battle 
“yt formation! | 





ON 





Dharma started to 
worry.. 7 | 
Since Arjuna had gone 
to battle somewhere else, | 
Bhima sent Abhimanyu, 
who broke the Padma 
_ battle formation_~ ae 


(End) | 
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